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SALAD  SALLYS 


THE  HOI^iS  3:?00IC  MABKZT 


U,S,  Department,  of  Agriculture  person- 
nel v/hc  '.'^orV  on  Victory-  G-arden  and  hone 
canning  programs  across  the  nation  sa^ 
they've  received  a  rjomlDer  of  queries  . 
lately  as  to  hov/' necessary  home  food 
preservation  is.     These  c^uestions  have 
arisen,  it  seeir.s,   ce cause  government 
requirements  for  canned  fruits  and  veg- 
etahles  were  reduced  a  "bit. 

You  can  assure  your  readers  that  home 
canning  is  just  as"  important  as  ever,  . 
It  was  chiefly  cfecause  of  tight  civilian 
food  •supplies  that  the  Armed  Forces  ad- 
justed their  reg^uiresjents  dov/nward.  But 
the  point'  to''  em.phasize  is  that  the  home 
folks  sj'G  still  going  to  have  less,  com- 
mercially canned,  foods  than  they  had 
last  year. 

Civilians  v/i  11  get  19  percent  less 
Canned  vegetables  than  they  received 
from  last  year's  pacin  and  carry-over 
stocks,     This  year  our  carry-over  is 
smiallor,  so  civilians  are  going  to  have 
to  depend  on  current  x^roduction  almost 
entirely.     If  you  like  figures  to  prove 
a  point,  here  is  the  canned  vegetal^le 
comparison.     Civilians  v/ill  receive 


over  103  r.illion  cases  from;  the  1345-46 
pack  of  vegetables ,    Last  year  thej'-- 
Vv'ere  allocated  127  miillion  cases. 

As  for  canned  fruit,  war  requirements 
are  still  high.    Ahout  53  percent  of 
this  year's. pack  goes  to  military  and 
other  war  uses.    Your  readers  knov;  how 
m.any  cans  of  fruit  they  v/ero  able  to 
get  with  their  ration  coupons  this  pdst 
year.     The  quantity  availa."ble  from  the 
1945-46  pack  will  be  ,7  percent 'less, , . 
31  and  a  half  million  cases,  where  last 
year  they  got  34  million  cases.. 
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Here's  som.c  tomato  arithmetic  you  m.ay 
pass  along  to  your  readers  v;ho  garden 
and  can.     If  a  tom-ato  plant  gives  a 
good  average  yield  of  6  pounds  of 
tom.atoes,  this  v/ill  be  enough  to  can 
about  2  quarts  of  tomatoes  or  juice. 
And  9  or  10  plants  will  yield  -  on  the 
avera^sie  -  a  bushel  of  tomatoes  or 
enough  to  put  up  15  to  20  quarts. 
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When  you're  telling  your  readers  about 
the  fresh  fruit  and  "egeta"ble  "buys  in 
your  area,  you  might  like  some  humsxi  in- 
terest details  ahout  the  people  who  keep 
this  produce  movin;:r  to  market.  "Fruit 
tramps",  as  these  highly  skilled  workers 
have  oeen  caviled,  take  the  farmer's 
crops  and  get  them  rea.dy  for  the  trip 
to  the  consumer.    Though  they  don' t  get 
any  medals,  they're  first  class  fighters 
on  the  home  front.    Their  work  is  hard 
and  exhausting,  req_uiring  quick  eyes, 
capaoXe  haizds,  end  the  ability  to  work 
long  hours  without  rest. 

The  work  of  fruit  trajnps  is  never  done. 
Their  livelihood  comes  from  follpx^ring 
the  harvests  up  the  East  Ooast,  the 
West  Coast.. .or  diagonally  across  the 
nation  from  the  lower  Bio  G-rande  Valley 
in  Texas  to  the  fruit  districts  in 
western  I'ow    York.    Like  migratory  "birds, 
these  wandering  v;orkers  return  year 
after  year  to  the  same  packing  sheds. 
Often  those  workers  travel  in  teams.  4 
man  and  wife  may  "be  able  to  earn  as  much 
as  $50  to  $60  in  a  peak  working  day. 
But  more  often,  th'^^y  have  to  "borrow  mon- 
ey to  get  to  the  next  .ioo.    There  is 
always  the  hope,  though,  that  things  will 
"be  better  eit  the  next  place, 

Enroute,  fruit  tramps  may  handle  toma- 
toes, oranges,  grapefruit,  lemons, 
tangerines,  peaches,  cantaloupes,  apples, 
and  pears.    Some  of  the  less  skilled 
v/orkers  may  turn  aside  to  help  v/ith  field 
labor  on  the  onion  harvest  in  north  Texas, 
the  sugar  beet  crop  in  Colorado,  or  po- 
tatoes in  Idaho. 

Packers  can't  be  prima  donnas,  for  all 
fruits  and  vegetables  must  be  hajidled 
fast  or  they  will  spoil  before  reaching 
our  m.arkets.     It's  an  unwritten  law  that 
no  one  quits  until  the  Job  is  done,  the 
products  packed,  and  the  streets  clean. 
If  a  person  quits  without  good  reason, 
he  usually  has  to  find  his  next  job  in 
that  area  with  another  com.panyo 

is  for  t^rms  of  the  tra.dt  ,  "fruit  tramps" 
ere  the  v/orkers  who  follow  the  harvests 
all  year.     In  some  sections,  beginners 


are  called  "cowboys'^    The  "home  guard'^ 
work  local  .jobs  only,    \vhen  a  bin  is 
empty  a  packer  yells,  "take  five*"  and 
the  other  packers  take  five  m.inutes  rest 
until  all  bins  have  more  fruit.  To 
these  v;orkers,  a  "fruit  hog'^  is  a  worker 
vrho  wants  more  fruit  in  his  bin  than  he 
can  handle... or  one  who  wants  to  pack 
only  the  big  fruit.    The  big  fruit  means 
more  lugs  packed  and  consequently  higher 
returns , 

Each  vegetable  or  fruit  requires  a  dif- 
ferent handling  technique^  Cantaloupes, 
melons,  and  other  heavier  produce  are 
usually  handled  bj^  men.    The  work  on 
tomatoes,  pears,  or  pea^ches  is  shared  by 
men  and  women.    Tomatoes  a.re  fa.vorites, 
and  there's  always  a  tomato  harvest 
somewhere  in  this  country  or  in  Old 
Mexico . 

Each  tomato  is  wrapped  separa-tely  in 
tissue  paper  and  packed  according  to  _ 
size,  and  to  a  certain  pa.ttern  so  the 
lid  of  the  container  will  fit  snugly 
without  bruising  the  fruit.  Standard 
fee  for  packing  these  tomatoes  is  ten 
cents  per  lug,.. around  30  pounds,  I'orty 
dollars  a  day  isn' t  uncommon  in  the  peak 
period,  but  the  laborer  may  work  16  to 
18  hours  in  that  so-called  day. 

Some  of  the  fruit  tramps  make  the  con- 
tainers needed  for  the  pack.    Lug  malcers 
are  extremely  proficient  at  their  v/ork. 
A  workmaja  grabs  15  or  20  or  25  nails 
between  thumb  and  forefinger  from^  a 
"stripx^er" . .  ,a  device  v;hich  holds  long 
rov7s  of  tinv  nails.    These  nails  are  fed 
one  at  a  time  to  the  correct  spot  a^id 
driven  home.    There  is  no  lost  motion, 
when  boxes  under  capable  hands  grow  at 
the  rate  of  almost  tv;o  a  minute.  To 
become  a  top  perform.er  it  trices  about 
three  years,  these  workmen  last  from  ten 
to  twelve  years  before  they  virtually 
wear  out, 

Eew  people  envy  fruit  and  vegc treble 
packers  the  m-oney  they  may  earn  in  peak 
periods.    The  hours  are  long  and  the 
v;ork  is  dirty.    Ziome  is  usually  a  trailer 
But  if  it  vjeren't  for  our  fruit  trajnps, 
we  would  all  have  a  very  difficult  time 
buying  produce  out  of  season  or  not 
native  to  our  particular  section  of  the 
country. 


SILAS  SALUTE 

i~0'-,  if  ever,  v/e  are  having  perfect 
salad  da,vs.    Por  four  reasons:  tc  "beat 
the  heat;  to  use  the  season's  plentxfuls; 
to  get  our  quota  of  vitamins  for  victory^ 
to  exercise  the  :;es  tJae  tics  .of  arrangement  • 

~a'^Q  a  .fruit  salad^  '  for  .  example .  Arrange 
lusj^-f  ^;:esh  peaches  .ar^d  ."blacl:  che3rries=  . ' 
around-acmound  of  cottage  'cheese,. ,  .on  . 
a.  "bed  of  romaine . . .  the  mole  sprinkled 
v.dth  pecaziSi     It's  a  meal  in.  itself. 
You  ce?.  put/ an^' fruit  arrangement  into  ' 
thi?c-.gwimer  fr  erne ....  Try  s-egments  of 
melon;  arvd  citrus  azid- cherries .  .  ..Or  apples, 
fresh  pineapple  and  oranges. 

The  cla-v^sic  salad,  of  course,  and  the 
one  that  esthetes  pour  their  souls  into,  ' 
is  the  tossed  green  salad.    Suggest  to 
your  readers  that  they  select  a  variety 
of  greens  •.•.endive,  romaane,  chicory, 
spinach,  -fennel,  v/atercress,  dandelion. 
A  garlic-ed  "bov/l,  a  "blue  cheese  dressing 
(in  lieu  of  Roquefort ),..  the  uoiquitous 
toss... and  a  feature  dish  is  made. 

If  you' want  to  su£:^:est  color  in  the 
salad,  there  are  tomatoes,  cucumbers,  '", 
carrots,  peT)pers,  red  cabcage,  avocado  '  ' '  ■. 
and  lettuce.    The  same  inventorj'',  all 
diced  up,  and  mixed  with  sour  cream... 
is  a  heritage  from  the  old  coimtry. 

Avocados  are  the  ajasv^er  to  the  perfect 
shell.    Till  them.  v;ith  fruit;  or  stuff 
v:ith  chived  co tt r^ge  cheese;  or  let  them 
hold  crab  meat  or  shrimp^ 

Fish  salads,  vegetable  .salads,  jielled 
salads,  tossed,  greened,  colored,  fruit- 
ed. ..salads  are  a  summer's  bounty.. 
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The  accorr.panist  for  m^any  of  our  vS.ijimmer 
salads  •  .mayonnaise . .  is  in  shorter  supi^ly 
these  days  because  of  the  national  short- 
age of  fats  arid  oils.     The  amount  of  oil 
for  mayoriiiaiso  is  limited  to  6C  percent 
of  1043  use. 


dressing.    Manufacturers  can  stretch 
their  s..u'ai:)lv  of  oil  and  set  more  "oounds 
of-  this  ■''product.    Dis  tri'oution  of  may- 
onnaise and  sala.d  dressings  is  up  to  th 
i  ndus  t  ry . .  The  s  e  pro  due  t  s  ar  e  no  t  r a- ' 
t.ioned  because  oil  is  only  one  of  the  , 
ingredients.     If -they  "i^'ere  rationed-  it 
would  "be  logical  *to  'ratio-n  such  food  - 
products  as  doughnuts,  potato  chips,  et 

The  homemaker  can -stretch  her  supply-of 
salad "dressing  by  thinning  it  with  top 
ma il?:,  ~  lemon  Juice  or,  other  fruit  juices 
•        ■  -0-  •  •   ■'■  " — '  ~'  ■  •  . 

'     5'LAM3PSGG?Si}'rA3HIC.S^-V::-.  . 

Among  the  :'.f  ourth  of  July  accidents  re- 
po'rted  in  the  newscasts,  it  is  very 
likely  some  were' •  bxirns*  cause (5:-- v/hen- •■ 
h i  gh  ly  i  nf  1  amiiial)  1  e  ma t  e  r  i  al  caugh t  fire 
Attention  vras  focussed  o^i- this  -hazard-- 
in  ^/ashington,  T.C,  recently,  vjhen 
three  children  died  ,of  "burns  that  oc- 
curred when  their  cowboy  suits-.-made  of 
a  cotton  or  rayon  material  v/ith^  ri^i-pped 
surface' — caught  fire. 

As  a  result,  a  mdve  'd-s-  underv;-^  "to  're-  ' 
quire  perm.anent  f  larieproof  ing' -of  rayon.' 
or  cotton  materi-als  *v^itb  a.  n^apped-siir--  " 
'face^ — ^"fabrics  such  as  those  used  in 
'childr^m''  s  cov;-bay  -suits ,••  sweaters  jv."nigh 
clothing,  blankets,  and  draperies.  Un- 
treated, this  material  constitutes  a 
se.rious  home  peril,  . 

Processors  have* used -effective  flame-  . 
proofing  treatiK^nts.' on  fabrics  for  a 
number  of  ' years  ^    But  thsy  have  rmi 
into  two  difficulties .  'Sither  the 
treatmient  washed  out  too  easilj'-  to  be 
called  permanent.,,  or  the.  treatm.ent  left 
the  fabric  stiff.    It^  appears  that  this 
dilemmia  may  be  solved'  as'  the  result  of 
a  process  worked  outj  by  chemAsts  of  the 
southern  regional  laboratory  of  the  U.S 
Department  of  Agriculture..   The  method, 
for  flameproof ing  cotton,  v;hich  they 
devised  as  a.  wartime .  development,  leave 
the  material  soft  and  pliable  ajid  yet 
does  not  wash  out  readily. 
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3ut  year  readers  will  find  more  salad 
dre  s s  ing  than  mayonnc.i  s e  aval lable  • . .  be- 
causc  less  oil  is  required  for  sala^d 


Los  Angeles      .  ,       .  •     ."    .  ' 

33ST  .FHUrX  BUYS,.-.  ......Cantaloups,  apricots"  .       '   ►    •  . 

IaT SUPPLY.'. ...  .Sarly  freestone 'peaches  (best  at  ceUing),  Santa  Hosa 

peaches,  Boysenberries ,  Young"berries ,  .cherries  (high), 

figs  (lower),  Valencia  oranges  (ceiling),  lemons  (higher) 
IxT  LIGH'T  SUPPLY,-.  Avocados  (high),  loganberries,  raspberries,  s trav/berries , 

blackberries,-  nev.^  apples  (ceiling),  grapefruit  (ceiling), 

nectarines,  seedless  grapes,  pears 
•  33ST  T3G-3TA3LS  BUT...... Potatoes  (ceiling)         '  •     ,       ■  -. 

lil-liODSSATS  SUPPLY, .-.Tomatoes  (higher),  cucumbers  and  beans  (ceiling),-  bunched 

-  vegetables,  cabbage  and  corn  (slightl-y  lower),  eggplant, 

lettuce,  white  shammer,  Italian  and  yellow  crookneck  squash 

rhubarb,  parsnips 

li?  LKxHI  SUPPLY,- i iCauliflov^er,  green  onions,  carrots,  asparagus  .  and  peppers 

(hieh),  peas  (ceiling) 

AVAILABLE  POP  GAl^riKG... Apricots 

'f  ■ 

San  Francisco  ' ' 

BEST  PKulT  BUYS. ...  ,^ . .^Apricots  (reasonable),  Black  Mission  figs  (lower),  plums 

(lower),  cantaloups 
IIT  M0j33PJI'TS  SUPPLY; v...-*  , New  apples,  peaches,,  watermelons 
11^'  LIGHT  SUPPLY....  ^..^iBerries,  currants 

11"  ilOL.  SUPPLY,        Tomatoes,  beans 
I"J  LIGHT  SUPPLY,' i  i ».  iArti chokes  (higher),  asparagus,  peas,  eggplant,  cucumbers 

and  peppers  (ceiling) 
AVAILABLE  POP  CAivnai^G.i. Apricots,  currants,  plums 

Portland 

PHuIT  III  MOD,  SUPPLY.  ,  i  .Cantaloups  and  watermelons  (ceiling),  .plums 
liT  LIGHT  SUPPLY. i iSarly  peaches,  citrus  fruits,  avocados  (high) 
BEST  -^/SGETABLS  BU-YS*  ....  .Lettuce,  cauliflower 

liiT  MCDSPJITE  SUPPLY...... Sumner  type  squash  (lov;er)  ., 

li^  LIGPIT  SU~FPLY,,.  Peas,  green  peppers 

'  Seattle 

BEST  PHUIT  BUY..   .  .Tfashington  cherries  ... 

iiT  1-lCIDSPA.TE  SUPPLY. ...  .."California  apricots  (ceiling),  plums,,  watermelons  and 

■•  cantaloups 

liT  LIGHT  SUlPPLY  ...Oranges  and  grapefruit 

BEST  "^/SGETABLS  BUYS. ....  Local  lettuce,  cauliflower,  tomatoes 

liv  MOnSPATE  SUTPLY. ..... .Local  cabbage,  green  peas,  potatoes,  new  crop  onions, 

bujiched  vegetables  (reasonable) 
IN  LIGHT  SUTPLY  Green  beans,  , asparagus  (season .nearly  over) 


IMS 


San  Jj'rc 
July  IS^f^r 


TAT  FOR  TAT  


Both' ^military  and  lend-lease  cl?imants 
are  reducing  their  "butter  requirements 
for  August,  v;hich  means  that  approxi- 
mately 90  million  pounds  will  "be  avaii- 
sl)le  to  civilians,  as  compared  with  80 
million  po-onds  for  the  past  few  months. 

Another  encouraging  note  in  the  "butter 
pictui^e  is  that,  production,  at  the  end 
of  June  was  slightly  larger  than  it 
was  a  year  ago,  for  several  reasons, 
G-ood  pastures,  and  other  feed  conditions' 
this  spring  and  siimmer,  along  with  the 
reduction  in  Government  purchases  have 
all  improved  the  civilian  .outter  supply. 

Eight  now  it's 'too  early  to.  predict  -just 
hbV  long  this  improvement  v/ill  continue, 
since  "butter  production  normally  declines, 
to  a  seasonal  lov/  in  iTov'em"ber, 

*** 

Seven-eighths  of  a  cup  is  one 
cup  minus  tvro  tablespoons. 


FAT  FOR  FAT 

Many  homemakers  are  short  on  their  favoi 
ite  shortenings  right  now,  "but  you  foo4 
editors  can  advise  them  on  how  to  sub- 
stitute one  fat  for  another.  Food 
specialists  in  the  U.S.  Dept.  of  Agri- 
culture say  that  in  most  recipes i  one 
fat  may  be  substituted  for  another, 
measure  for  measure '  But  here^s  some- 
thing to  remember  when  the  homemaker 
replaces-  butter  or  mai'garine  with  a- 
creamed  veget?jble  shortening. ..  she  will 
need  to  add  about  a  fourth  teaspoon  to 
each  half-cup  of  shortening. 

She  m.ay  substitute  lard,  oils  .or  home- 
rendered  fat  for  shortening,  measure  fo: 
measure,  in  all  cases  except  in  baking, 
v/herc  a  large  amount  of  fat  is  :Used,  anc 
a  definite  texture  is  necessary  (as  in 
a  crke).     In  that  case,  she  will  find 
that  fats  do  differ.    Seven-eights  cup 
of  lard,  oils  or  home-rendered  fat,  has 
the  same  shortening  pov/er  as  one  cup  of. 
butter,  margarine  or  creamed  vegetable 
shortening. 

^  b|c  ^ 
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Many  of  the  homemakers  who  have  found 
it  difficult  t^  get  canning  sugar  have 
"been  asking  v-hy  this  shortage  exists. 
The  answers  won't  help  them  to  get  more 
su.^ar,  "but  they  should  clear  up  some 
incorrect  ideas  about  the  situation 
itGeli • 

The  present  "red  tape"  required  to  get 
ceiLuing  sugar  is  partly  the  result  of 
the  fevj  restrictions  in  1944,  when 
civilians  drew  450,0v00  tons  more  than 
v;as  necessary  to  do  the  canning.  This 
year,  our  stocks  are  the  lowest  on  re- 
cord, and  even  though  the  G-overnment 
anticipated  the  demand  for  home-canning 
sugar,  distribution  always  has  a  tend- 
ency to  get  out  of  hand  v/hen  there  is 
a:  shortage.    Maximum  alloi^ance  for  can- 
ning sugar  will  "be  15  pounds  per  person, 
to  keep  Vvdthin  the  amount  set  aside  for 
hone  canning. 

You  may  hear  some  people  say  that  too 
mu^h  of  our  sugar  is  going  abroad.  But 
such  critics  forget  the  international 
phases  of  sugar  marketing.     In  normal 
times  1  many  nations  would  "bid  for  sugar 
from  the  major  producing  countries.  And 
"b-oca.use  some  areas  are  out  of  production 
and  sugar  is  short,  every  country  would 
he  bidding  arainst  the  other  for  the 
availafole  supplies.    The  United  States, 
having  great  financial  resources,  could- 
probably  pay  the  highest  price ^    But  in 
doing  so,  lATould  earn  the  ill  will  of  the 
countries  v/hich  could  not  afford  the 
high  price.' 

Instead,  the  United  States,,  the  United 
Kingdom  and  Canada  have  contracted  for 
practically  all  of  the  sugar  produced 
by  exporting  nations.    The  three  nations, 
through  the  Combined  Food  Boajrd,  work 
out  allotments.    British  stocks  are 
not  as  large  as  ours.    This  year,  civil- 
iajis  in  the  three  countries  will  get  •  _ 
about  73  x)crcent  of  the  amount  they 
consumed  before  the  war,    i\"o  other  major 
vjarring  natr^ons  have  a  comparable  record. 
Shipment  of  sugar  to  liberated  areas 
is  made  only  to  relieve  the  most  acute 
distress . 


Some  critics  also  say  that  the  United 
States  has  put  the  price  of  sugar  too 
low  to  get  production..    As  far  as  do- 
mestic production  is  concerned,  subsi- 
dies to  producers  have  been  greater  than 
at  any  time  in  history.    Sugar  beet  pro- 
duction has  declined  in  the  United  State*: 
during  some  of  the  v/ar  years  because 
sugar  beets  require  considerable  manpower 
...which  was  not  available.    And  because 
a  great  quantity  of  beans  and  potatoes, 
and  other  vitally  needed  food  products 
were  grown,  with  less  labor,  on  sugar 
beet  acreage x>    Lower  production  in  Cuba, 
and  to  a  smaller  degree  in  Puerto  Hico, 
is  largely  a  matter  of  drought,  rather 
than  price. 

Here's  another  criticism  you  might  hear, 
that  sugar  is  going  into  alcoholic  bev- 
erages.    Cubans  don't  distill  r^om  from 
sugar.     They  use  blackstrap  molasses,  a 
by-product  which  remains  after  sugar  has 
been  extracted  fro-m-Cane  juice'.  Distil- 
lers get  no'  sugar  allocations.  l\for'do 
ships  come  in  loaded  with  rum  or  other 
alcoholic  beverages  when  they  could  be 
carrying  sugar.  .At  present,  there  is 
enough  shipping  space  to  carry  the  avail 
able  sugar  to  refineries  in  this  country 

As  for  the  industrial  sugar  users  in 
this  country;  cuts  have  been  made  for  al 
major  users,  to  sprca.d  the  hardships 
equally.    Soft  dri}:ik  maJiuf acturers ,  cand^ 
and  ice  creajn  makers  get  50.  percent  of 
what  they  received  in  1941,  ..  .Bakers  get 
60  percent.    Pharmaceuticals  get  110  per 
cent,  but  the  total  use  for  pharmaceuti- 
cals is  small. 

*** 

PERILOUS  PEimiSS 

Yes,  pennies  can  be  dangerous!  One 
billion  dollars  a  year  is  needlessly 
being  spent  by  the  American  people  in  th 
form  of  over-ceiling  payments  on  food. 
This  billion  dollars  is  being  paid  out, 
a  few  pennies  at  a  time,  by  millions  of 
people  who  don't  yet  realize  the  vital 
importance  of  their  pennies  in  the  fight 
to  combat  runaway  prices. 


JULY  ?00L  FOiECAST 


The  July  crop  report  issued       the.  U<S.. 
Department  of  Af^ri culture  assures  u-s 
that  food  production  in  the  United -States 
will  "be  v/ell  above  average  this  year..'., 
if  not  quite  in  the  "bujnper  class  of  1943 
Slid  1944... 

'banners  have  planted  a"bout  350  million 
acres  in  the  52  crops  which  will  furnish 
the  nation  most  of  its  food.    This  is 
the  second  largest  n'omher  of  acres  plant- 
'ed  since  the  war...  .falling  a  &it  from  the 
record  of  last  year. 

Good  nev/s  comes  in  the  increases  in  food 
grc-ins,.   .The  wheat  crop  at  1»139  million 
"bushels  is  50  million  l^ushels  over  the 
■biiinpef  crop  last  year^    There  is  a  record 
rice  harvest  in  prospect,  and  more  oats 
than  we've  had  in  25  years-.    Also  import- 
ant to  homemakers  is  the  increase  in 
sugar  "beets  and  cane ..  ..domestic  sugar 
production  should  "be  about  25  percent 
ahcve  last  year, 

ViHiiir;  there  are  very  short  crops  of 
applKS  cuid  sour  cherries,  there  will  be 
a  rev^ord  high  peach  production  and  large 
crops  of  pe^rs,  grapes,  sweet  cherries 
and  prunes.    Big  crops  of  potatoes,  other 
vegetables,  tobacco  and  flaxseed  are  on 
the  books.  ■ 

It  hasn't  been  corn  weather  in  the  ''corn 
belt"  this  year...1ihe  production  of.  this 
important  grain  is  far  below  the  level 
of  the  past  three  years..    However,  the 
hay  crop  is  the  second  largest  in  history, 
and  pastures  have  seldom  looked  better. 
Under  present  prospects  the  feed  grain 
pro'duction  should  be  ample  for  the  live^ 
stock  and  poultry  to  be  fed, .  With  ideal- 
weather,  the  corn  crop  might  bring  a 
better  yie:j.d  than  is  now  forecast,  and 
it  still  remains  to  be  seen  what  the  har- 
vest  of  grain  sorghums ...  other  feed  crops 
,  .,will  be.. 

TEE  OIL  SPHEAD 

Point  values  were  raised  on  margarine 
and  shortening,  cocking  and  salad  oils  to 
slov;  down  sales  and  even  out  distribution* 


In  some  sections  of  the  country,  supplie 
of  these  limited  foods  were  moving  too 
rapidly,  and  in  other  sections,  none 
were  available. 

Right  now  the  supply  of  fats  and  oils 
,  is  lov/er  than  it's  been  since  the  war. 
]Jorm.ally  we  import  more  fats  and  oils 
than  we  export.    The  attack  on  Pearl 
Harbor  cut  off  our  Pacific  imports,  and 
while  the  Philippines 'are  back  in  our 
hands  this  source  of  oil  has  not  yet  bee 
restored.    Then  a  short  pig  crop  last 
year  cut  production  of  lard  by  about  a 
billion  pounds.    i\Taile  our  vegetable  oil 
....soybeans,  cottonseed,  peanut  and 
corn.... have  been  increased,  they  still 
can  not  take  care  of  civilian,  military 
and  export  demands^ 

Stocks  of  fats  and  oils  will  continue  to 
sink  lower  until  the  crushings  of  this 
year's  oilseed  crops  get  -under  way  this 
fall.    iTor  can  we  expect  much  in  the  way 
of  imports.    The  v/orld  supply  of  fats 
and  oils  nov;  available  to  the  United 
Nations  is  short.    Production  from  such 
countries  as  xTorth  Africa,  Canada,  Mexic 
and  certain  Pacific  areas  must  bo  used 
to  help  meet  v>rcrld  needs.    To  stretch 
our  supplies,  the  U.S^  Department  of  '• 
.Agriculture  recently  found  it  necessary 
to  reduce  the  manufacturer's  quota  of 
fats  and  oils' for  m-argarine  from  110  to 
95  percent  of  the  amount  used  in  1944. 
Shortening,  cooking  and  salad  oil  quotas 
also  v/ere  cut,., from  80  to  77  percent  of 
the  base  period  use  in  1940-41. " 

FOOD  FO^TES  FHOM  PAS 

BEAI^FS. ...... .Beans  are  an  old.  meal  time 

stand-by  for  all  feorts  of  occasions,  but 
did  you  know'  that  they  once  figured  very 
prominently  in  politics?    They  did  in  a 
certain  little  English  tov/n  many  years 
ago,.   Anyone  who  wanted  to  run  for  mayor 
sat  in  a  circle  with  the  other  candidate* 
Each  one  held  a  hatful  of  beans.  Then 
someone  put  a  pig  in  the  center  of  the 
circle,  and  the  next  mayor  was  the  m"an 
whose  hatful  of  beans  the  pig  chose  to 
eat, ♦  4 or  so  the.  story  goes. 


OH  THE.  DOWi"  BEAT 

Point  valiies  have,  'oeen  lowered  tempO'-  ,^ 
rarily  on  such  foreign  types,  of  cheese 
as  cream^  "blue.,  iveufchatel  and  soft;  '  ■ 
Italian  varieties,  "be cause^^of  the  perish- 
able nature  of  these  dairy  products.' 

foreign  type  cheeses  are  ;inade\-- the  year  . 
rouiid  for  ^  immediate  use ,  Mf  they.,  haven^  t 
"been -so  plentiful  lately;-, "because  ,  war 
:nded?  -for  Cheddar,.,  .which' can:  "be  stored 
ever  long  periods. %  .were; more  pressing«,-  ... 

'All  ■  restrictions  on',  the  amount  -  of  foreign 
chees^  that  could  "be^  made .  .ViT.ere  ,  takqh 
0  f f  •  for- ..  a .  f ew  w e eks  this  s umine  r .. . .  dur i  ng 

.  the  seasG..n.'t>f ■  high  Mlk  production,  Now 
it  is  necessary,  to  reduce  poini;  values 
•t©  -  clear-  up-  stocks.  .  ;  ,  »  ,  . 

It's  also  "been  possible  to  reduce  point 
values  on  Cheddar  and  other  less  perish-  . 
able  cheese  varieties,  since  the  firs.t.-.: 
oil  the  month,    Civiliaji'  supplies  of 
Cheddar  are  somev/hat  larger  at-  present, 
not  because  of  any  let-up  in  war  requ?.re- 
Eionts -  but ' purely  als  a  result  of  record 
.Tiij.s  pi'oduction,       •  .■     .  : 

SOI-S-  LIXE  'SM  COLD  [■ 

Toll'  your  readers  who  plan -to  freeze 
their  :Share  of  the  peach  crop  .thatf  some- 
thing nevj  has  been  added  to  the  ^technique. 
It's  a  treatment  to.'  cr^pture  ^and  hold  the 
bright  color  of  the-. fruit.-    Ascorbic  ' 
acid  (vitamin  C)  is  one  -e.nti-,darkening 
ag-ont -recommended  by  .home  .freezing  spe- 
ci enlists  of  the  U.S .  . Departmient  of  Agri- 
c-^lture.'    It  should  be  added  in  pov;dered 
lorn  -  one-fourth  of  a  teaspoon  to  a  cup 
of  sirup  in  which  tho  peaches  are  to  be 
frozen,  ,  A  1gs".s  expensive  txe^itment  is 

a  solution  of  citric  acid  your  readers 

ma.y.know  it  as  artificial  iemon  .xlayo.r. 
The  solution  is"  made  by  dissolving  a^  , 
■fcurthi  teaspoon  of  citric  acid  crystals 
in.  one-c^uart  of  v.^ater.    Just  as  soon  as 
the  peaches  are  peeled  and  sliced,  they 
. snould  be  dipped  for  one.  minute  in  the 
citric  acid  solution.    Then  thoy  will 
hold  their  color.    Ascorbic  acid  and 
citric  acid  are  available  at  most  drug 
stores. 


^You  can  answer  the  inevitable  CLuestion 
on  the  sugar  required  for  frozen 
peaches  by  sayi'ng-'that  the ■  specialists 
recommend  a  sirup. of  three ^cups  of . 
sguar  and. four  cups  of  v/ater,  or  a 
pack  in  one  part  by  v^eight  of  sugar  to 
three  or  four  parts  by  weight 'of  fruit 

*** 

-  MAT^HSSS  I-iAiCS-OVEH  '  ' 

Although  new  innerspring  msittresses 
imay..not  .be available  for- some  "time  yet. 
many  old  ones  can  be'ihade  almost  as 
good  as  new.    Your " readers  'will  welcom. 
..some .  tips,  on  hov;  to  Judge  a^  good  re- 
paiy.  jp.b  -  such  a,s  the  suggestions 
f  rom.  "te^ftile  specialis'^s .  of  the^  U-.S, 
Department. of  Agriculture, 

.Take  the  mattiess  that  needs  repair 
to ■ &  reputable  workman*    A  good  repair 
job  should  include  tying  all.  loose 
ends  of  the  coil  springs  and  fluffing 
and  replacing  any  v/orn  out^  padding 
so  the  mattress  v.dll  be  firm  and  sprin,- 
If  necesssr^s.  have  the  ticking  replace: 
.  For  most -.mat tres-^es  ,  6-ounce  ticking 
-makes  a  good  cover,  .but  some  mattresses 
may  require  a  heavier  fabric.  Always 
insist  that  all  matp?"ials'  used  in  the 
mattress  are  tho.roughly  sterilized. 
This  is  required"  by  law  in  most  states 
It's  a  good  idea  to  get  a  v:ritten 
estimate  of.  hov;  much  it  y;ill  cost  to^ 
renovate  the  mattress,*.  'To  "make  a 
■repair  job  , worth  whiTe,'  cost'  should 
not  exceed  one-half  the  original  cost 
of  the  mattress  'when  neV;'* 

**♦ 

H  0  W  .    TO      M  A  K  E    •  Y  0  U':R  ' 
E  0  0  D      F  I  &  H  T     -y  0  H 
E  '-R  S  E  3  0  i^l 

SAVE  US.SD  KITCHEIv  EAT  '        ■  ■' 
KESP  A "VICTORY  ^ARDEH 
USE  A3U1IIU:'T  'ECGDS  OETSN  ' 
USE  RAT  1 01^  POINTS  '.vISELY  ' 
TURN  IN  ALL  GLASS  MILK  EOTTLES 
CONSERVE  PAPER  B AOS  Alfe  CARTONS 
DOH'T  WASTE  EOOD 
CAl^  ALL  YOU  CaI^   .  - 


■Western  rail 


CUT-  TO  oh: 


J'sily  23,  1945 


r-ALL  FC?-  IT 


CUTTC  OHDSH 


G-oVeriiment  purchase-s  of  "beef  ar.d'' lsin>)  . 
were  reduced  recentlj'^  this  -;g.ct ion, 

the  greatest  pos'sitle'  share  of  the  meat 
currently  produced  x\rill  "be  -aval la ole  ^ 
to  civiliaiis.    '        '  ■  ,    .  •  • 


that  the  amount  of  "beef  and 'lam"b  o"b- 
ta,ined  under  the  set-aside  orders  will 
be  in  line  with  current  allocations  of 
meat  to  military  and  other  governrfient 
claimants.;,   This  is  another  instance 
v/hcre  gorerrjnent  food  allocations  have 
"been  so 'planne'd!*  that  purchases  may  "be - 
curtailed,  during  the  season  of '  light  • 
production. '  ■ 

-0-         •  " 


Talk  i  ng  po  i  n  t  s  ?    Here's  Wha  t  c  ann  i  ng 
specialists -o.f  the  U.S.  Department-  of 
Agriculture  ha,vG  to  say:     "Hich  in 
vitamin.  C;  the-  tang^^  flavor  and  "bril- 


liant red  color  .viY. 


add  sest 


to  wint'er 


Instead  of  30  percent  of  fcderallv  .in- 
spected  army-stylo  "beef  going  -to  govern' 
ment  "buyers »  25  percent  will  "be  taken/ 
'The  set-aside  lamb  from  federally  in-'' 
'spected  plants  has  been  cut  from  15  per-  camier. 
cent  to  10  percent  of  the  current  pro- 
duction.    These  reductions  were  made ■ so 


m.eals  . . .  torr.atoes  are  the  easiest  of 
all  vegetables  to  caai.    They  may  safely 
be  put  up  by  the  boiling  v/ater  bath 
method.    They  are,  the  .one  .common  garden 
vegetsble  that  requires  no  pressure 


TeJLl  your -readers-^  to:     (l)  choose  only 
ripe,  firm > perfect  tomatoes  for  canningr 
(3)  make  peeling  eas^?-  by  putting  the 
tomatoes  .in.  a 'wire  basket  or  thin  cloth 
and  dipping  first  in  boiling  water  for 
a. minute, ,  and  then  into  cold  vrater;- 
(3)  quarter,  Ijhe  tomatoes  so  they  will 
heat  through  quickly;  (4)  process  in  a 
boiling  v/ater  bath:  ,and  (5) 'cool  .jars 
overnight,  right  side  up- and  away  from 
drafts. 


TOt'IATOES  J'OR  f  CMOPJIOV;  ' 

Hews  that  the  civilian  sujpply  of  com- 
mercially- canned  tomatoes  will  be  small- 
er this  year  than  last  is  your  cue  to 
urge  home  canners  to  put  up  tomatoes 
this  season. 


-0- 
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FALL  FOR  IT 

From  the  reports  coming  in  to  USDA's 
Victor^?-  garden  headquarters  it's  plain 
that  the  weather  has  slowed  dov;n  most 
gardeners  throughout  the  country.  In 
some  areas,  it's  rained  too  rauch„  In 
others,  it's  "been  dry  as  the  well  known 
"bone.    In  a  few  areas,  it's  "been  just 
right  —  and  the  gardens  are  flourishing. 

However,  taking  the  country  as  a  whole, 
garden  production  this  year  stands  "be- 
low even  last  year's  production,  which 
was  a  drop  from  the  1943  record.  And 
that '  s' hot  ■  good;'  '001181  de ring  the  fact 
tha.t  the  need  for  home  gro\m  food  is 
greater  this  year  than  it's  been  at  any 
time  since  the  x^ar  started.    The  civil- 
iaJi  share  of  the  1945  pack  of  commercial-  / 
ly  cajincd  fruits  and  vegetables  is  small-  ' 
er  than  the  amount  civilians  got  in  1944 
— -  7  percent  less  cpjined  fruit  and  19 
percent  .less  canned  vegetables. 

So,  fall ' gardening  is  in  order... both 
in  those'  arear.  where  gardens  have  done 
poorly  up  to  row,  and  in  those  places 
whore  .gard.ens' have  grown  beautifully. 

A  couple,  of  good  angles  on  the  benefits 
of  fall  gardening  ares    (a)  most  insects 
stop  bothering  vegetables  about  the  time 
fall  crops  start  growing  and  (b)  weeds 
tend  to  grow  less  vigorously  during  the 
late  summer  and  early  fall.    Also,  the 
later  in  the  year  your  readers  can  eat 
fresh  vegetables  from  their  gardens,  the 
lona'cf  they'll  put  off  the.  time  when 
they, need  to  fall  ba.ck  on  canned  goods 
for  m^gst  of  the  vegetable  portions  of 
their' menus,. 

ITVS  OF  ICS 

The  homemaker  always  checks  on  the  food 
in  her  refrigerator  so  she  can  decide 
v/hat  v/ill  be  on  family  menus  in  the  days 
ahead.    On  a  much  lai-ger  scale,  the  U»S,. 
Department  of  Agriculture  reviews  food 
stocks  in  the  nation's  cold  storage  ware- 
houses to  see  what  will  bo  available  for 
millions  of  homes  for  weeks  and  months 
in  advance.  -  • 


A  monthly  report  by  the.  Department  of 
Agriculture  aids  food  producers  and  pro- 
cessors, as  well  as  distributors  and 
the  government  in  making  more  workable 
food  plans*    Food  men  from  coast  to 
coast  study  the  figures  and  graphs  that 
apply  to  their  business.    They  learn 
where  there  is  available  space  and 
v/here  v/arehouses  are  filled,  and  they 
c?Ji  figure  methods  to  handle  the  con- 
stant flow  of  food  products. 

If  it  were  not  for  the  facilities  of 
the  huge  storage  industry,  there  would 
be  a  great  many  bare  spots  on  America's 
dinner  tables.    It*s  true  that' the 
storing^  of  grain  is  as  old  as  history. 
But  artificial  refrigeration^  where 
temperatures  can  be  made  and  controlled 
within  a  fraction  of  a  degree,  is  re- 
latively nev7.    Because  .of  this  ability 
to  manufacture  and  control  weather, 
industry  sees  .that  yo  have  out-of-sea- 
son  foods  that  are  often  impossible  to' 
distinguish  from  fresh  foods* 

Most  agricultural  products  are  highly 
seasonal.    They  are  at  a  peak  of  pro-' 
duct ion  perhaps  for  only  a  few  weeks • 
With  our  storage  system,  this  temporary 
abundance  may  ba  stored  for  later  use. 
up  to  ten  months  is  the  storage  season. 
The  billions  of  pounds  of  food  held  in 
millions  of  cubic  feet  of  storage  ca- 
pacity also  means  protection  to  the 
families  who  can't  produce  their-own 
food.. .  . 

Two  major  kinds  of  storage  space  are 
reported  on  by  the  U.S,  Department  of 
Agriculture, "freezer"  and  "cooler"  it^ 
necessary  to  freeze  some  products... 
such  as  certain  types  of  meat,  frozen 
fruits  and  vegetables,  fish,  butter,., 
to  protect  them*    Others,  such  as 
cheese,  apples,  eggs  may  be  stored  in 
coolers  at  temperatures  just  above 
freezing. 
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BUG-  BAEHIER 

Bottled  armor  iS'  how  you  migiit  ^'describe 
the  insect  repelleiits  developed'^by  ^eiH^ 
thonto legists  of' {the  JJ^S,  Depa?tmeb$itJ^;>bf^-':"-. 
Agricviltuife  for  -use  by  the::ailied^  '^^rii^r.- 
Al  though  .  these,  r^^e llent  ^  have'-  -  bedin  .iA-  - . 
use  -  ^^ :  the .  armed  'f  orces'J: against  a'  -vai'-iety 
of  ;  ixis0cts.  -si,nee  19.42 the  .  Staxy  of.  thfeir^ 
d^ve;lopm$At.  has  just  jtieen  released.    /    v  . 

Ba^i^/^itngrMieht  (5f  is  a  V* 

compoiind  -^.called  ,  dime  thyl :  •phthalate  .c  Ihe; 
entomoiogiiSts  fomid  thi^  to Aore  ief^r:  • 
fecti??<J  :for  pre-\;ren ting,  "bites  ■50 f.  th©'  •, 
m  al  aria- '  mo-s  qui  to  t  h  an .  any  •  o.  the  r  c  qmpound 
previously,  ki^own;*-  •..  .And .  tes ts^  '"by  the .  • 
?ood  a^sid',  Brugi-' •Administ;i'at.ion.. ^sJ^owod thnt 
dimethyi  ,phthalate ,  was ■  safe  to  use  on  ■ 
the  skin.    Purther  .researcJh  by  the  en*- 
tomologists  resulted  in , a  iiii3tture  of  ••  .t-:  ■' 
this  and  .other  ..materials  that  was  evSn  •:  ,  • 
:mbre;^^,@f  f  ective ;  than  •  thQ  pure.-  .dime  thyl  >.>  • 
phthalate-^  fpr -i^x^inple,  some  repellents,: 
were  not;  effective"  on-certain  IMivi^uals.- 
but  when-'^he  repellents  were  mixed,  go©d  ' 
results  were  experienced  Oh  all  indivi^  '• 
dual „: tos is .,,   \4iicl.;thQ  'Studies  .fehdwed '  that- 
the  mixtvtre  wuld  protect  -agMnst  many' 
species  of  biting-'insocts;  .-'It.,  could*' b&'.' 
used  to  treat  clothing  so  that  it-  was 
a  gua]5:Qt  .against  ^chiggers  ' and  •tc(:'a  le^sdr 
degree  against "v/6odticks»'  As'  a  result 
of  thQs-e  findings s  it  %TtS' possible  for '  ■ 
the  armed  If  ore  e.3  to.  issue  a-single  rq-^  • 
pellejit.Tt.O'  protect  ■  the  :  fighting  man":  ■ 
agaii^si  .a-  vaj^iety  of.  insects*  -  -    '-fv,  ■ 

Ihe-.rBpellen-t'iis  not  yet  available -^f or 
civilian  use,  ..but  its  devclopm"ent  .>pro^  -  • 
mises  protection  from  insects  for  ,woodsr^  "• 
meii,  picnicl?:crs  and.  otherB'  who  wish  to  . 
enjoy  ^out'door^lif  e.,,  whon:  the  -  war  i$:-6verv  * 

■  ^  G-pinEirHAZE"  .  x  -!..'.  " 

The  V',$M-  Department  of  .'Agriculture,, ..  . 

■  alo-ng  Y^i.t;h  many,  private  ■industries,  Is::' 
looking  -to-  future  uses;  of , products  •. 

■  which,  have; boomed  during'  the'^war;    for,.:  . 
exaiTiple , ;  the  Department  il^  cooperating  L  - 
in  surveys  for  increased  household  and.// 
industrial  use  of  dried  eggs*/:'  ..  :iiiscr; 


In  1941  there  vrere  pnly-lo  og;g  drying, 
plants  in  this  country  with  a  production 
of  some  7  million  pounds  a  year.. .the 
dried  'e^g  produdfts  going  chiefly  into 
bakeryv--pfy5ducts .  '  Because  our  military 
forces  "and  alliens  were  i'n  need  of  eggs 
in  a  convenient  shipping  form,  facilir-' 
ties  were  ■  increasod  to  s'tep  up  the 
dried^  egg  oiit-put  .."-  By  .1944  there  were 
121  •piant-s-v  .aiid... product  ion  jumped  to 
:ov.e.r  ■320v/mill^i0n  pounds.  •  Bven.  though 
the  Var '.years  have  .se^'n  great  .improve- 
men.t--dn  .  the  quality  -of,  drired''  cgg^ ,  the 
demand  is-likely  tov  drop;  iack'  to'  pre-war 
levels  unlb.ss-'additfb'nai  use.s  are  brought 
to  lighV,  •  ;  ^  : 

Surveys  so  .far  show\that:' the' use  of  •  .- 
dried  eggs-;  in  -  cake .  and--hO't ,  bread  mixes 
is  partl'CUlarly  bright... ■  -There  is  also- 
a  new  outlet  developing  in' the  manufac- 
ture ■  of  .-.^11  kinds  of  ice  cream*  Sxperi- 
ments.  have  ■  shown  that  ^dried  oggs-  can --be 
stored  and-  added  to  an  .ice  cream  -mix  * 
v;ith  less -'waste  and' gre  ate  r ,  ease  than 
the  fre.sh  Or  frozen  eggs  now  generally 
u^ed.    There-  is  .also,  a  pil-etty  ^^eneral 
agreement  amohg'icc  cream  manufacturers 
that  dried  eggs,  like,,- fresh ■  and  frozen 
eggs,  improve  the  whipping  qualities  of 
the  ice  cream  and  add  color,  ^food  valuo., 
smoothness and 'Stiff n'eS's  : to  ,1jhi^- final   .  ', 
product*  ;..  .    y-  ■  '  ■  ,  ".  ■  '  ' 

Dried-  eggs  may ''ne.ver  re.place' '■'f  rosh ..eggs 
in  home  >  cooking  i    However,  if  .they' ro 
sold  .  ih--  ■S-buncc  packages ,  -  they ;  might  '  -.  ■•' 
well  be  a  ■'supplement  to  shell  eggs  for' 
many .  '-cook i^g  -  use  s  ^'^  "And  ' dr  led  e ggs ;.  0 f  f  c r 
a  good  way  to '-s' tor 6 -'any  spring  surplus  ■ 
for  winter  use,  and  thereby  equalize  • 
prices,  -'Tests  show  that  the.. secret 
of  success^fully  keeping  dried/: eggs  over 
a  .]5e.riod  of  .:  se'^eral  months  ,. -iis  -.propGr  • 
■^storaj^e;.' temJipcrature.i...  .at  .below  SO;  dor  -"V 
grees:-'?;  j;'  dried  whole  .  eggs  .retain  their 
original  quaii'ty..„characteristics  for  a.: 
■  year>  /Scrambled,  eggs,  made-ai',  the  year- 
0  Id  dri  e  d;:'©  gr^s- '  .we  re  ■  t  cnde  r  ,  and ,  cr.oany , 
and  c^iltes"  6ade  *f rom  t-he.m  .were"  ■indis tin-  " 
•guishsble^frQ?!}'. 'those'- made  with.- fresh  ■•..  ;, 
oggs 
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A  tr?iisportation  prDl)leiit -upe.lled  with  The  rotating  members  ^aro' employees 

capital  letters  is  keeping  that  record        from.- different*  dcpartmants  in  the  office 
crop  of  California  oranges /from  moving    •    and -factory  and  are  chosen  solely  on 
Bast.  .  ■.  therbasis  of  seniority,  regardless  of 

race,  color,  or  sex»    -These  mem"bers 
It  seems  that  all  the  railroad  lines  '  ser^^e  for  two  months  ajid  then  are  re- 

west -.of  the  Mississippi -Rivei*  are  con-  plaOcd  hy  the  next  in  line  in  seniprity, 
gested*    Troop  doplp'jmont .  *pXus  heavy 

production  of  many  fruits  and  vegetables   •  When  a  5iev7  committee  comes  in,  the  chief 
in  C??f.lifornia*#  <plus  l-ab or  shortages. . .       stev/ard  shows  them  through  the  kitchen 
plus  limited  railroad  facilities  to  and  storerooms  to  give  them  a  picture 

hf?jidlo  the  gigantic  transportation .  task       of  available  f  acilities  aJid  to  explain 
have -all  aggrav^-ted  the  problem.    Load-       v/hy  the  service  is  arranged  as  i^  is, 
ing  holidays  have  had  to  be  established.      Then  the  nutritionist  explains  the.re- 
This  means,_  that  until  September  1st,  no       quirGmcnts  for  ai^.  adequate  diet,  and 
freight-'of.  raiiy  kind,  except  Army  an.d  what  the  cafeteria  is  doing  about  it. 

ITavy- equipment,  can  move  on  Saturday  "        /•     .  '  ' 

and  Sunday.    V-Haile  the  megisure  allows  The  :new  committee -members  ask  ^ny 

railroad  employees  to  clear  up  terminal  •    questions  they  like;"  then  they  go  out 
centers,  it  cuts  down  f reight .  mpvernent       v  into  .the  plant  and  discuss  the  sorvice 
Eas-trf    Since  refrigerator  cars  mu^t  be  '     -- with  their  fellov/ -workers.    In  this  way, 
shared  by-all  perishable  foods  ,  there";    '  - '^employees  leffrn  how  their  cafeteria 
doesn't  seem,  to  be  a:  very  hopeful  pros-'     .works.    Then  if  they  fqel  that  any 
pec-t  f o.r,  more  thsn  adequate  supplies  of- "  '. 'chajages  should  be  made,  they  pass  their 
oVsijiges  moving. East  this  year.  .  ■   '     ideas  .to',  their  committee  manj    And  thus 

^0-  ■•■   the  food  ^.ervice  is  madp  to  suit  the 

'•    OBJECTlOi\T  SUSTAIl^rSD  . -..'workers' as~' much  as  possible,:  " 

Erom  earlier  Eood  Views  slbories  you've'  .  When  the  cafeteria  was  first '  started, 
learned  about  industrial  feeding  in  for  example,  the  pieces  of  pie  were 

many  .war  plants  today*    The  way.  that    ^        sm^ll'and  sold  for  five  cents  a  slice, 

the  Hyan  Aeronautical  Company  of  San  "  -ThQ-only  trouble  v/as  that  very  little 
Diego,  California  handles  its, feeding  pie .was .sold.    Employees  wanted  larger 

of  several  thousand  workers  is  highly  pieces,  and, they ' told  the  committee  so. 

successful  because  employees  have  a  say  They  considered, the  request  and  decided 
in  how  the  cafeteria  is  ripi. .  Here's  the  to  offer  a  sixth  of  a  pie  for  lO  cents, 
way  the  employee-participation  system  Pi-e  sales  now  are  three  tim.es  what  they 

works*  .  ,  -.had- been,    '  , 


Any  suggestions  or  criticisms  which  em-  ^ 
ployees  wish  to  make  are  given  to  depart- 
ment representatives  who  bring  them  be- 
fore the  cafeteria  committee,  -  This  com- 
mittee consists  of  eleven ,  rotating  mem^- 
bers  ajid  four  permpjient  ones.    The  per- 
manent members  are  a  representative  of 
the  factory  manager's  office,  a  member  • 
of  the  public  relations  department ,"  the 
chief  steward,  and  the  nutritionist* 


On  another  occasion*,    the  chief  steward 
noticed  that  although  there;  .was  always 
a  big  bowl  of  ;soup  crackers  at  each  end  ' 
of  the  soup  kitchen,  ;f-ew  people  ate  any 
crackers •   ' Finally  an  engineering  re- 
presentative on  the  copnittee  said  that.- 
the  employees  weren't  used  to  dipping  up. 
the  oyster  type  crackers  .with  the  long-, 
bandied  ladle  they  were  expected  to  use*: 
■He  suggested  that  a  scoop.be  used  in^  * 
stpr.d.    iTow  Ryanites  eat  crackers  with 
their  sT>up.  I 
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ALL  liT  A  LATHER 


ALL  IN  A  LATHER 
AT  THE  MEAT 


TALE  OE  A  SHRIMP 


Some  100  million  pounds  of  heavy-duty 
laundry  ty^De  soap  flakes  and  powders  are 
going  to  /be  made  for  civilians  in  the 
coming  months*    Also,  army  requirements 
for  soap  are  expected  to  be  lov;er  during 
next  six  months.    These  two  factors... 
plus  the  amount  of  soap  presently  sched*- 
uled  for  civilians ...  should  slow  down  the 
run  on  this  commodity. 

At  present  many  homemakers  raid  the  gro- 
cery shelves  as  soon  as  a  nevr  shipment 
of  a  favorite  soap  arrives  "because  they 
fear  soap  rationing.    Secretary  of  Agri- 
culture Anderson  says  he. does  not  plan 
any  soap  rationing  program.    He  is  the 
official  to  authorize  such  a  move,  and 
he  says  the  step  is  too  difficult  to 
undertake  and  not  necessary  at  this  time. 
He  "believes  that  if  people  know  the  sup- 
ply of  soap  is  adequate,  they  will  "buy 
more  in  accordance  with  their  current 
needs • 

Here  are  the  faots  on  the  supply  situa-- 
tion.    Although  our  national  stocks  of  " 
fats  and  oils  are  limited,  the  share  of 
these  products  going  into  soap  for  civil- 
ians in  1945  is  more  than  the  quantity 
used  "before  the  war.    The  reduction  in 
army  requirements  will  also  mean  more 
soap  for  the  people  here  at  home. 


Another  optimistic  note  concerns  heavy- 
duty  laundry  soaps.    The  Department 
of  Agriculture  has  issued  a  new  regula- 
tion where"by  manufacturers  of  laundry 
chips,  flakes,  pov/ders  and  granular 
soaps  will  use  more  water-softening 
materials  and  reduce  the  q_uantity  of 
the  ingredients  made  from  fats  and  oils. 
This  regulation  will  not  decrease  the 
cleansing  qualities  of  these  laundry 
soaps #    And  those  100  million  extra 
pounds.. ^ an  increse  of  10  percent... 
can  "be  made  without  the  use  of  additions 
fats  and  oils.    It  should  "bo  made  clear, 
though,  that  this  measure  applies  only 
to  laundry*- types  of  soap  and  does  not 
change  the  formulas  for  bar  soap  or 
fine  granulated  or  flake  soaps* 
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THE  J4EAT  MiiBKET 

Komemakers  will  be  able  to  dbtain  a  appetizing  cooked  dishes,  85  percent 

little  more  beef,  veal  and  lamb  at  their  comes  from  the  Gulf  Coast.*, and  66 
meat  epunt'ers  in  the  coming  weeks. . .and  perceiit  from  the  state  of  Louisiana 
at  lower  point  values.  alone. 

Qiiijpf  reason  for  the  immediate  improve-     Pew  people  in  the  inland  sectionst  of  the 
ment  in  the  beef  supply  is  that  military   country  have  ever  seen  a  whole  shrimp, 
and  other  government  buyers  are  going        because  usually  only  the  tail  is  markete| 
to  be  taking  less  of  the  army  style  beef    In  life  the  shrimp  looks  much  like  a  * 
produced  by  federally  inspected  slaugh-     small  lobster,  but  the  claws  are  so 
ter  plants t^. 20  percent  of  the  total  small  that  most  people  would  fail  to 

instead  of  25  percent.    There  will  also     notice  them.    The  edible  meat  is  in  , the 
be  10  percent  more  Utility  grade  beef        tail  or  abdome.n  so  the  claws  and. head  ' 
available  than  in  the  past  few' months.       are  removed  before  the  shrimp  is  shipped* 
In  addition,  homemakers  can  expect  more     The  living  shrimp  is  green  or  gray  and 
frankfurters,  luncheon  loaves  and  saur-       rather  transparent,"   The  pink  or  reddish 
sagef  since  the  government  requirement       colors  "develop  upon  cooking* 
for  Ganner  and  Cutter  grades  of  beef 

has  been  reduced  from  65  to  55  percent  As  for  the  life  story  of  a  shrimp,  it 
of  the  amount  produced  in  federally  in-  is  novr  known  that  the  shrimp  lays  its 
s  pec  ted.  plant  s.  .  ^  eggs  during  April,  May  and  J\me.i^  the 

waters  of  the  G-ulf  or  oceaA»    The  parent 
The  normal  seasonal  movement  of  grass-       shrimp  leaves  the.eggs  aV. the  mercy  of 
fed  cat,tlp  to  market  begins  i^^  August..      the  currents.    When' the  young  hatch,  . 
So  along;  with  the  smaller  government    .  ,  ,  they  move  ,  into  the  fei^ 
purchases,  the- beef  picture  begins  to*  ' '    bayous  and  sptirLds,  wher^  rlv^ei*  .drainage '  ^ 
brighten  a  bit  more,  ,    /  provides 'Jf bod.    Since  "the"  .sph^^^ 

extends  bver  a  period  of  several  months, 
There  will  be     slightly  more  lamb,^  too,,  yomg  shrimp  are  arrivih^^  in  the  coastal 
due  to  seasonal  increases,  in.  mai'keting^     area  throughout  the  entire  summer.  The 
The  set-^aside  order , oh.  lamb  was  termin-     earliest  arrivals  reach  comfiaercxal  size 
ated  July  22,  because  government  age nftios  (about  4  inches)  during  the  month  of 
can  get  adequate  supplies  of  lamb  '     ^V^y*  September  practically;  the 

mutton  through  open  market  purchasings       entire  catch  is  made  up  of  young  shri|3F^^ 

-o-  from  the  preceding  sprin^«    In  tft©  wint%' 

the  1p  tger  shrimp  move  out  into  the  opfn 
.TAXE  op  a  SHRIKP^  .  Atlantic  or  the  &ulf  to  escape  the  chill; 

inside  waters,  and  Winter  fisheries  get ^ 
Shrimp  is  the  most  popul,|ir  crustacean        these  so-called  jumbo  Shrimp  from  March 
in  the  United  States,    A^ericanp  eat  through  June.    Since  no  3*-year  shrimp 

ten  times  as  much  shrimp  as  lobster,  have  ever  been  found,  it  is  believed 

and  half  again  as  much  as  they  do  crab*      that  shrimp  die  after  spawning,  at  the 

age  of  about  a  year. 

The  heavy  production  season  foir  sh|?imp 

is  now  under  way  In-*  the  states  along  Canned  shrimp  ha,s  been  the  moat  familiar 

the  Gulf  of  Mexico",  and  though  this  market  form  for  many; years.    But  -during 

shellfish  is  avaiiabie  at  any  season,  the  war,  shrimp  caniilng  declined  becaus'e 
more  will  be  marketed  from  now  until  of  the  shortage  of  cannery  labor  and  the 

December^    It  seems  that  of  the  ?i5Q.  attractiv^J^^rices  obtainable  for  fresh 

million  pounds  of  shrimp  taken  from  the      shrimp*    Also,  with  the  advance  in  food 
sea  each  year  for  cocktails,  salads  and     technology,  fresh  shrimp  cooked  and 

peeled  and  fresh  shrimp  froien  are  be- 
coming bet  ter  known  all  the  time# 

••Op 
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It '.s  appetite  end  eye  appeal  that  sell 
nutrition  to  the  f aci^ij-'y-j  -.s^y, home  .ecpnr 
omists'  -of.' the  U^^,. /Department -.of  Agricul 


read. 


r'  At  any  ■  rate -the  ..white  stamp,  carries  th« 
same  "beh^-f.lts  as  the  .purple,  one'.  That 


In  planning  meals,  they  suggest  the' home- 
maker  try  to  work  out  interesting  con-r  • 
trast-sr..'  pon't  serve  all  water  vege tallies. 
And  aYoid  serving  two.  or  more  starchy 
vegets.lDles  at  the  same  .ipeal.     In  a  vege-* 
taDle  plate  dinner,  it's  often  a  good 
idea  to  fry  or  scallop  one  vegetable  - 
or  mai-ce  it  into  fritters  or  croquettes 
r~'to.  provide  rich  flavor,  crisp  texture, 
and  'stlck«-to--the-ril)s,  sati'^f action. 

G-arni she s.  give  foods  eye  appeal  and 
flavor  accent.    The  good  cook  uses  pars- 
ley',' ;watercress,  pickle,,  and  a  dash  or 
paprika*  _  And  she  jnake $  ^  %he  co lor  of 
the  foods  themselves  contribute-  like 
the/bright  red  of  tomatoes,'  on  a  cool 
"bed  of  &a'la:d- greens-..!        .  ■  . 

The  home;  e.cono'mists^^.warn.  that  even  a 
nutritious  meal  which. lacks  appetite'  • 
appe al  m."g.y;'  go ;  half  eaten^,. ,  for  example ,  • 
though. 'good  foods -in ,  themselves  —  mac- 
arpni  __gcndx,chQe se,  .creamod  cauliflower , 
mas  mi  .  'po  t  a  1 0  e  s' ,  •  ^whi  t  %  ■  ;b  re  ad ,  m  i  Ik ,  and 
vanilla^ .pudding  would  make  an  ^unhappy 
combing  tio'n.-iecause  ^all  are  ,palq,  soft 
and' ""fe|Mdy>-^     V ■ 

Pii5tQ:^fe;?ins toad  the:-.at tractive  gold  and 
green 'of '  tois  .menu:. ^ ,  chees.e  souffle, 
broccoli-  -or  snap  beans,  parsley . potatoes-, 
rayr. 'carrot  Sticks,  whole-v/heat  rauf f ins 
with,  marmalade ,i  milk,  and  fruit  cup, 
This^.m&Tau-  e'ffers.  appeti2^in§'  contrasts t 
cr i s;p;  Parro t..  .s t i ok&  to , >fluf f y  souffle .  ' 
tart  'f rui  t  cup  to  bland  po  t at o e  s .    Mo s  t 
important.  It  adds  up  nutritional;ly  to 
a  weir-^jalanced  meal,  •  ■.    —  .  ^ 

-0- 

: ,  .      SAJ^B  TO  trayslV'  . 

The  whi te t is.sue*-thin  s tain^.  you  may  see .. 
on  luncheon  and  sausage  meat?  assures  .  • 
the  same,  prate ctionr  as  the  more  familiar- 
purple  one  for  other  meats*    It  seems* 
these  white  reproductions  of-  the .  pui^plo 
stamp  make  a  better  contrast  against  the 
coloir  of  meat  loaves  and  are  easier  to 


same  beh^-fits  as  the, purple,  v^xv. •  ♦..^v 
is,  the  product  .comes  from. a  federally- 
inspebted  meat  plant,  is  clean,  whole- 
some' and'  safe  .  to  -  mpye  ■  in  .  inte.r7.8tate  ; .  . 
trade.  .  ■■;•■  '">■ 

The  inspec-ti'on 'of.'.gold  meats  and  s^ausage 
is  .a  rather  -pompii.caied  business.  ?irst 
the  meat '.must  be  'epp^Qved,,..  Also  the 
other  ingredien^is 'used^suqh  ,as  vegetable 
cereals,  soya  flour,  seasonings" '.and  .  , 
vinegar  must . be' clean'. and'" gafe  to , eat • 
The  ins  pe  ct  i  o  n  do  e  s.-  no  t  -  s  to  p  he  re ,  .  f  o  r  , 
a  check  is  also  made. on  the  mipcing'  and 
processing,    For '  exampl-e,  all  ■.pdrk  pro- 
ducts that  . are  to  be  eaten  .'without ; fur- 
ther cooking  are  required  to, '&c.  heated  t 
a  certain  tempei:ature  to  eliminate  the-  '', 
danger  of  trichinae,,         .-^       ■ '  ' 

Content  is  Controlled,  too  -  . 

Your  re.a^G.jrsV.may;; b,e- .iji.t.ere^ted.  to  know'"' 
that.; the  federal  inspej^tion  stamp  also  .'' 
gives  them  some-  idea  , as. ,  to  .  the  contents' 
of  meat  lorves  and  sauaage,  .Sausage 
may  -no.t-  'Contain  mo'i^-  t-han^  a  ^total  of     /  : 
3  1/2  .perce^nt  yof.  cereal,  ^yeg&tabl'e  ,,. 
starch,  soya  flo^j^r,  dried  milk  ox  dried,,^ 
skim  milk,    Tv'hen  such'  in-gredients  are 
used  in  .  the  sausage  ,  the  iabcl  on  the  . 
product  must  say.  that"-  thcs^e  ..fp-od  items, . 
have  been  added.    Only  .a.  cer.tain  percehtr 
age  of  moisture  and  fat  content  is  al- 
io we  d  .  t  00  .    Most  , 0. the  r  me  at .  pro  due  t  s . . , 
like'  chili  coii  carhe,,.  corned  beef  hash, 
liver  product.s,; -and  scr.a^ple.^^, ,have ■  a- ; 
minimum  meat  requirement^    ^pr^^e;^^  * 
s  cr appl e  mus  t "  be  4P '  |)er,q>.e5i t,  'me ?'t.» , .  ,^ ■.  ... 

All  these  guaranted^r  'come  with  the  pur- 
ple or  white  stamx)>  of .  federal' meat  ^  ,.; 
inspection, so  when  buying,  pro pe.ssed 
meats,  it' s,  a  wJse  plan  to  loo!^.  for  the.  ^ 
round  federal.,mf at  .i^^spectipn.  stamp,  . 


.  ,1.  „v  -. 


DCIT^T  THAT  SWS3T  TOOS  PULLES  . . 

I'ov;  that  the  fruit  Canning  season -is  •  ■ 
vdth  us  h^re  in  the' "v'/est,  housewives  ' 
are'  trying  to  save  as  much '  sugar  as   ■  ' 
possiljle  so  they  csn' put  up  the  fruit  - 
for  next  winter's  meals.    As  a  result-,  ' 
there  may  "be  some  faailies  who  just 
aran't  getting  as  many 'sv/eet  desserts 
a.s.  they*d  like  to  have,    Hov^ever,  house- 
wives'"can  keep  a  padlock  on  the  sugar 
"bowl,  if  they  like,  and  still  find  ways- 
to  keep 'iilie  family  sweet  tooth  from 
adhing*--^'-'  ■  ' 

He  r §■ '  are  s  o  me  snigar less  s  ugge  s  t  i  o  n  s 
froifi  the-  U.S.  Department  of  Agriculture 
you 'may. like  to  pass  on  to  your  readers: 

Sh  -jT^h .  f  re  sh  f  rui  t  s  f  o  r  de  ss  e  r t- . 

A  fresh  fruit  salad  can  do  dou"ble  duty 
as  salad  and  dessert.- 

The  sirup  from  canned  fruit  may  'he  saved, 
aad"'-ttsed:'-td'  svreeten- 'other  f  ruits,  sauces 
and' desserts'. 

Koney-  iaay  replace'  sugar  in  "baked  goods, 
cup  for  ^cup.    But  half  the  'quantity  of 
other  liquids  called  for  in  the  recipe 
should'  "be  used.    Also  :thc  oven  should 
"be  kept  at  a 'moderate  temperature. 

Commercially  sweetened  fr.ozen  fruits, 
'such  as  berries  and  peaches  may  "be  used, 
in  shortcakes, 

The  "ce'n tors  of  "baked  apples  and  "baked  • 
pears  may'iie'  filled  v/ith  corn  sirupv  • 
raisins,  or  v/itk  mincemeat  in  place  of  ^  . 
granulated  sugar;  :'.•  ;..  i  ; 

Strai:aed  honey  or  maple  sirup  .mixed  witl; 
cho  ppe  d ■ nut  s '  make  s  an  excellent . i  ce  ^  ere  am 
sauc(^';  ;'"    ■':_'•■••  ,  .  . .      ;•  .  . 

■  .  ■  .  »    ■  ■ 

Peanut  iDrittle "is  in' good-  S-upply,-  and^  ■■• 
it  m.ay  "be  crushed  and  used  to  sweeten 
hom.omade  ice  cream. 


Z-Co-:  j-.;.,;tJini7YIT3D  HUO  CUTTSHS 

H^mind  /yo'ur  ^eaders;^that  t^      is  a  good 
time  te-*'  check  on  .  c-ajrpet-'bee  ties  ^  or  • 
"buffalo    moths  as  they  are  sometimes 
GaJ.leds,.    In  the  spring  months,  the 
a'dult-'beetle^lays  the  eggs#  ..  She  choose 
such- -places  as -'floor  -  cracks,,  "baseboards 
■and  in  piles  -  of  clothing  and  furniture 
covers,  ^'  The  sof  t' x-^hitc  eg'.gs  hatch  in 
from  S  to  15 -days ••    And  immediately  the 
young  la.rvae  "begin"  to  feed  .on  whatever 
an imal 'fiber  is  closest  .at  hand ,     F i rs 
evidence  of  their.  prescAcej  ■  may . be  when 
the  homemalcer  finds  the  edge  of.  her 
living  room  rug  eaten  away» 

To  check  carpet  beetles,  .entomologists' 
of  the  U,S.  Department  of  Agriculture 
advise  homemakers  to  look  .at  the  under- 
side of  rugs  and  in  piles  of  clothing. 
Carpet  beetle  larvae  feed  on.  animal 
fibers,  both  silk  and  wool.    They  also 
eat  starchy  and  floury  material.  "  After 
they  have  eaten  their  fill  for  a  while, 
the    larvae  may  go  some  distance  from 
their  feeding  ground  to  hide.  The 
larvae  choose  lodging  places  out  of 
reach  in  ordinary  house  cleaning.  They 
may  be  hiding  behind  baseboards  and 
moldings,  under  the  floors  and  between 
the  walls.  .  .  :  .. 

The  householder  may  get  rid  of 'hiding 
places -of  the  insect  by  filling  floor 
cracks  and  the  cracks . about  baseboards 
v;ith.a  good  filler.    The  persistent 
use  of  oil-pyre  thrum  sprays  ajid  fre- 
quent cleaning  of  rugs  on  both  sides 
wiil  usually  enable  the  homemakcr  to 
get  rid  of  carpet' beetle -larvae.  In 
case  .of  ^  heavy  infTestatioh,  .  the  "best 
way-  to  get  rid  of  carpet  beetle  larvae 
is  through  fumigation  or  with  a  power 
sprayer  in  the  hands  of  a  p.est-control 
operator. 


